
M E N U

S E A S O N A L  O Y S T E R S  

If you have any allergies or dietary requirements, please consult your waiter

S M A L L  P L A T E S

Grille Cheeseburger, Angus beef pattie, tomato, pickles, 
tomato relish, mustard, aged cheddar, served with fries

Eichardt’s Seafood Chowder     

35

25/38

S N A C K S
10

14

14

14

Spiced Mixed Nuts

Marinated Olives

Shoestring Fries, black olive salt, garlic aioli 

Warmed baguette, with whipped butter

POA (subject to availability)Natural w/ shallot vinaigrette 

E I C H A R D T S  C L A S S I C

27

36

25

27

24

26

Smoked Stewart Island Salmon w/ crème fraîche, crispy capers &
sourdough crostini

Baked brie w/ prosciutto wrapped, Otago honey, toasted ciabatta

French onion soup w/ gruyère & baguette gratinée

Slow cooked New Zealand lamb spare ribs w/ kasundi

Courgette fritters w/ apricot purée

Caprese Salad, vine ripened tomato, buffalo mozzarella, capers, basil




